Although a number of weaning foods are produced and marketed commercially in India, they are too costly for the population in greatest need. In the rural areas of Maharashtra, one of the largest states in India, sattu, a traditional weaning food, is consumed by all age groups, at times even by adults. Using Desikachar's suggestions for formulating weaning foods, we attempted to improve the nutritional quality of sattu [1] .
Traditional method of preparing sattu
Traditional sattu is a mixture of bengal gram, wheat, and jaggery (crude brown sugar). The bengal gram and wheat are usually combined in a 1:3 proportion. Jaggery is added as required. For a food mix, wheat and bengal gram are roasted and powdered separately, then mixed and stored. To prepare sattu as a porridge, the required amount of jaggery is dissolved in 220 to 240 ml of warm water, and 30 to 50 g of sattu mix is added and mixed well.
Preparation of modified sattu
Green gram, ground nuts, and soybeans are good sources of protein and calories that are available locally and inexpensive. By incorporating these into the mix, four varieties of sattu were prepared (table 1). The method of preparation remained the same, except for changes in roasting time. Bengal gram dhal, green gram dhal, soybeans, wheat, and groundnuts were roasted in a pan over moderate heat for 8, 5, 10, 9, and 6 minutes, respectively. 
Organoleptic evaluation
The four varieties of sattu were evaluated for their acceptability. The organoleptic evaluation was carried out using a hedonic rating test [2] Panel members for the evaluation were selected by conducting sensitivity taste threshold tests for sweet, salty, sour, and bitter tastes. The concentrations of sucrose, sodium chloride, citric acid, and magnesium sulfate used in the tests were 0.01, 0.1, 0.5 and 1.0 g per 100 ml of water.
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Results
The calculated nutritional values with regard to protein, calories, calcium, and iron are given in table 2. Recipe "D" provides higher amounts of protein, calcium, and iron than the others. In comparison with the other mixes, recipe "B" contains more calories but is lower in other nutrients. It was observed, on the whole, that the developed recipes each contain a higher level of the calculated nutrients than the traditional sattu recipe. Table 3 summarizes the acceptability scores for the different characteristics of the test recipes. Recipe "C" scored the maximum total points for acceptability. The appearance and colour of "C" were best, compared to the other recipes, though not high. Recipe "A" ranked next and "B" scored lowest. Both recipes "C" and "A" contained green gram dhal and groundnuts. The inclusion of these ingredients resulted in an improvement in colour, flavour, and taste. Moreover, Maharashtrians are accustomed to consuming dhals in different forms. Although recipe ''D" had a better nutrient composition than the other recipes, it was not well liked by the panel members because of its high soybean content. All of the four modified food mixes were nutritionally superior to the traditional recipe. No physical changes were observed when the mixes were stored in sealed plastic bags at room temperature for three months. This was probably because roasting reduced the moisture content of the ingredients. Roasting also improves the protein quality of legumes [4] . Two servings (100 g) per day of these developed sattu mixes would provide one-third of the daily nutritional requirement for children. The calculated cost of sattu per serving is around Rs 0.35 (1 rupee = US$0.057). The mixtures are inexpensive and within the reach of low-income populations.
From the above findings, it can be concluded that an improvement in traditional weaning food mixes can help improve the dietary intake of a community.
